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Daging sapi adalah bahan pangan sumber protein yang mempunyai nilai 
biologis tinggi, sangat mudah dicerna dan mudah diserap. Sumber protein hewani 
dari daging sapi baik untuk kesehatan manusia. Kualitas daging meliputi kualitas 
fisik dan kimia. Kualitas fisik adalah cara yang lebih mudah dalam 
mengidentifikasi kualitas daging. Jenis otot yang berbeda dapat memengaruhi 
kualitas fisik daging. Faktor lain yang memengaruhi kualitas fisik daging adalah 
pakan sumber protein (menir kedelai) dan pakan sumber asam lemak tak jenuh 
(minyak ikan lemuru). Menir kedelai memiliki tingkat degradasi protein yang 
tinggi dalam rumen yaitu mencapai 75%. Perlindungan menir kedelai dapat 
dilakukan dengan menggunakan formaldehid agar protein menir kedelai tidak 
terdegradasi di dalam rumen. Penelitian ini bertujuan untuk mengetahui kualitas 
fisik daging sapi Simmental Peranakan Ongole dengan pakan campuran menir 
kedelai terproteksi dan minyak ikan lemuru dalam ransum dan jenis otot yang 
berbeda. Penelitian dilaksanakan di CV Izzah Sejahtera Multifarm di Desa 
Jagoan, Kecamatan Sambi, Kabupaten Boyolali, Rumah Potong Hewan Kalioso, 
Laboratorium Industri Pengolahan Hasil Ternak Universitas Sebelas Maret, dan 
Laboratorium Teknologi Daging Universitas Gajah Mada dari tanggal 27 
September 2015 sampai 8 Januari 2016. Materi yang digunakan adalah daging 
pada otot Longgissimus dorsi (LD) dan Biceps femoris (BF).  
Desain penelitian yang digunakan adalah Rancangan Acak Lengkap (RAL) 
Faktorial 3x2. Faktor pertama yaitu perbedaan macam ransum (pakan kontrol, 
pakan campuran menir kedelai dan minyak ikan lemuru, pakan campuran menir 
kedelai terproteksi dan minyak ikan lemuru). Faktor kedua yaitu perbedaan 




JPF + 70% Konsentrat basal, P1= 30% Jerami Padi fermentasi (JPF) + 55% 
konsentrat basal + 15% campuran minyak ikan lemuru dan menir kedelai  tanpa 
proteksi, P2= 30% JPF + 55% konsentrat basal + 15% campuran minyak ikan 
lemuru dan menir kedelai terproteksi. Peubah yang diamati dalam penelitian ini 
antara lain pH daging, susut masak, keempukan dan daya ikat air. 
Hasil penelitian menunjukan bahwa tidak terdapat interaksi antara 
penggunaan campuran menir kedelai terproteksi dan minyak ikan lemuru dalam 
ransum dan jenis otot yang berbeda terhadap kualitas fisik daging. Penggunaan 
menir kedelai terproteksi dan minyak ikan lemuru tidak berpengaruh terhadap 
kualitas fisik daging. Perbedaan jenis otot memberikan pengaruh terhadap 
keempukan daging. Berdasarkan  hasil penelitian dapat disimpulkan bahwa tidak 
terdapat hubungan antara penggunaan menir kedelai terproteksi dan minyak ikan 
lemuru dan jenis otot. Penggunaan menir kedelai terproteksi dan minyak ikan 
lemuru 15% belum mampu meningkatkan kualitas fisik daging SimPO dan otot 
LD mempunyai tingkat keempukan lebih tinggi dibandingkan otot BF. 
 
Kata kunci: Sapi Simmental Peranakan Ongole, Menir Kedelai Terproteksi dan 




THE EFFECT OF PROTECTED SOYBEAN GROATS AND LEMURU FISH  
OIL AND DIFFERENT TYPES OF MUSCLE ON PHYSICAL  





Beef is a good source of protein containing high biological value, highly 
digestible and easily to be absorbed. The source of animal protein from beef is 
good for human health. Meat quality includes physical and chemical quality. The 
physical quality is the easier way to identify the quality of meat. The types of 
meat muscle from different locations can influence the quality of meat. Other 
factors that influence the quality of meat are feed source of protein (soybean 
groats) and feed source of unsaturated fatty acids (lemuru fish oil). Soybean groats 
have high level of protein degradation that reaching 75%. The protection of 
soybean groats can be done by using formaldehyde so the proteins of soybean 
groats are not degraded in the rumen. The objective of this research was to find 
out the physical quality of simmental-ongole crossbred with mixed diet of 
protected soybean groats and lemuru fish oil in diet and different types of muscle. 
This research was conducted at CV Izzah Sejahtera Multifarm at Jagoan village, 
sub-district Sambi, district Boyolali, Kalioso slaughterhouse, Laboratory 
processing animal product Sebelas Maret University, and Laboratory of Meat 
Technology Gajah Mada University, from December 21, 2015 until January 8, 
2016. Materials used in this research are meat muscles including  Longgissimus 
dorsi (LD) and Biceps femoris (BF). 
This research used Complete Random Design (CRD) factorial 3x2. The 
first factor was the differences in types of diet composition (control diet, mixed 
diet of soybean groats and lemuru fish oil, mixed diet of protected soybean groats 
and lemuru fish oil). The second factor was the differences in types of muscle (LD 
and BF). The dietary treatment used in this research consisted of P0 = 30% JPF + 
70% basal concentrate, P1= 30% JPF + 55% basal concentrate + 15% mixed 
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lemuru fish oil and unprotected soybean groats, P2= 30% JPF + 55% basal 
concentrate + 15% mixed lemuru fish oil and protected soybean groats. The 
variables observed in this research were pH, cooking losses, tenderness and water-
holding capacity. 
The results of the research showed that there was no interaction between 
the use of mixed protected  soybean groats and lemuru fish oil in the diet and the 
different types of muscle on the physical quality of meat. The use of protected 
soybean groats and lemuru fish oil did not influence the physical quality of meat. 
The different types of meat muscle influence the meat tenderness. Based on the 
results, it can be concluded that there is no correlation between the use of 
protected soybean groats and lemuru fish oil and types of muscle. The use of 
soybean groats and lemuru fish oil 15% have not been able to improve the 
physical quality of simmental-ongole crossbred and LD muscle has higher level of 
tenderness than BF Muscle.  
 
Keywords: Crossbred Simmental-ongole Cattle, Protected Soybean Groats and 
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